Festive Opening Times

24th Christmas Eve: 11am - 11pm (Food 11am - 9pm)
25th - Christmas Day: 12pm - 2pm (No food service)
26th - Boxing Day: 12pm - 7pm (Food 12pm - 6pm)
27th: 11am - 11pm (Food 11am - 9pm)

28th/29th: 11am - 11.30pm (Food 11am - 9pm)

31st: New Year’s Eve 11am - 1am (Food 11am - 9pm)

30th: 12pm - 10.30pm (Food 12pm - 8pm)

1st Jan: New Year’s Day 12pm - 7pm (Food 12pm - 4pm)

Contact Tel .........................................................................................................
Email Address ...................................................................................................

Guest Name >>>

Starters
Mushroom &
chestnut soup

Home cured gravlax
Pork & duck terrine
Fresh figs

Mains
Roast Turkey
Beef bourguignon
Venison Wellington
Butternut squash
Whole grilled Plaice

Desserts
Christmas Pudding
Chocolate pot

Treacle & maple tart
Creamy panna cotta

Please use the form to place you pre-order. A Non-refundable deposit of
£5.00 per person will be required to confirm of your booking

Date & Amount Deposit.................................................................................

Festive Menu 2018 Available from 1st - 24th of December

Booking Name ..................................................................................................

2 course £20.95
3 course £23.95
No of Guests .....................................................................................................

www.lopesarms.co.uk

Date & Time of Booking ...............................................................................

The
Lopes Arms

27-29 Tavistock Rd Roborough PL6 7BD
lopesarms@hotmail.co.uk Tel.01752 30141

The Lopes Arms
Christmas Menu 2018

Starters
Cream of wild mushroom and roasted chestnut soup.
Served with toasted sour dough bread. (v)
Home cured gravlax. Salmon cured with beetroot,
horseradish and sloe gin. Served thinly sliced with mini
Yorkshire pudding blinis, dill, lemon and mustard crème
fraiche and watercress.
Pork and duck terrine with cranberries and pistachio nuts.
Served with watercress and crostinis.
Fresh figs stuffed with goats cheese and roasted with
Parma ham and local honey. (gf)

Mains
Turkey breast escalope stuffed with fresh sage and shallot
stuffing, wrapped in streaky bacon. Served with roasted
potatoes and rich pan jus.
Low & slow beef brisket bourguignon. Beef brisket cooked
slowly with red wine, thyme, shallots, bacon lardons and
button mushrooms. Served with
creamy mashed potatoes.
Venison Wellington. Venison loin wrapped in light puff
pastry, filled with wild mushroom and port steeped cranberry
duxelle. Served with roasted potatoes and port and sloe
berry syrup. (Supplement £5)
Butternut squash and crispy sage risotto with roasted
cauliflower steak and finished with dressed rocket and
toasted pine nuts. (v/gf/vg/d/f)
Whole grilled Plaice. Locally landed Plaice, grilled
with citrus and caper butter and served with
herbed new potatoes.
All main dishes to be served with chef’s
selection of vegetables.

Desserts
Traditional Christmas Pudding served with
Devonshire clotted cream.
Treacle and maple syrup tart served
with crème fraiche.
Chocolate clementine pot. A pot of rich dark
chocolate, baked with crusty edges and a gooey
centre. Served with a polenta cookie
and clementine syrup.
Creamy panna cotta with salted caramel
and gingerbread biscuit.

2 course £20.95
3 course £23.95
Serving fresh, home-cooked food and fine
real ales, we would be pleased to welcome
you to enjoy your festive season with us.
We will be open every day during the
Christmas period and would be delighted
to take your reservation.

